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A bright New York woman, who does her
own thinking along industrial and sociolog-
Ical lines. and who, by the way, is one

of the few for whom the hElp problem
holds no terrors, was explaining her atti-
tude on the servant question a few days
ago to a group of women interested In
household economics. "I believe," she said,
"that the solution of the vexed problem of
how to obtain and keep reliable help lies
in the elevation of the position and the
elimination of the old Idea that household
service is in any way a menial or ignoble
task. I have had," she continued, "the
same two maids, sisters, for a number of
years, while their brother is my husband's
man. They came to us extremely ignor-
ant, but anxious to learn, and, as you
know, they are all devoted to our interests.
Last year they were ready to send for their
youngest sister to come over-a girl of
whom they were very proud-seeming to
think she possessed the brains of the fam-
ilv. "We will not have her to do house-
keeping,' said one of my maids. 'She knows
so much we will have her to study book-
keeping.' 'You will do no such thing,' I
answered. 'If you do that, the first thing
you know she will get the idea that she is
better than you in a social Point of view,
and you will grow apart. If she has brains
there is no place where they are more
needed than in the kitchen.' The girl came,
and I took her myself over to Pratt Insti-
tute and showed her through the domestic
science department. She was perfectly de-
lighted with all, especially the model kitch-
en. and jubilant over the idea of taking
lessons there. I found her a place near by,
where the family was small, and they were
quite willing that for less wages the girl
should have her evenings and an occasional
afternoon for taking work at the Institute.
In this way she has had courses in cook-
ing. plain and fancy, laundry work, mar-
keting and sewing. and is already compe-
tent to render skilled, intelligent service.
Not long ago she said to me: 'Why, Mrs.

, I new r realized before how much of
a stluldy housework was. I know now that
it requires more brains to cook a perfect
dinner than to keep books.' That is it.
When the mistress understands herself that
there is no vocation above that of home-
making, and is not only willing to put her
own best efforts into its achievement, but
to respect skilled, intelligent service when
she finds it in others. the day of domestic
emancipation is at hand. If every town
had its own domestic training school, with
evening classes for those whose duties keep
them bosy during the day, and the mistress
would encourage the maids to take tihe va-
ritous courses in cooking, laundry work and
general care of huse,. there would soon be
no cause for complaint that the laborer
was unworthy of her hire."

The old popular idea of the typical clergy-
man i as an ethereal being with visage
"3icklid o'er with the pale cast of thought"
is happily bf ing rapidly dissipated. The
successful pr acher of the twentieth cen-
tury is more apt to be a man of brawn as
w, ii as brain, undrstanding, the close car-
eha:ion between the healthy, w(Il-nourished
hot; and the citar, active brain. At the
N.-w York Cooking School a number of
the logical Students assigned to mfision)I
work in foreign lields are taking le ssons in

ckigas anl aid tai future self-preserva-
tioni. Nor are these ''men of thle ('loth"
al.o'ne. In ntearly all the large citics the

333ung docto rs are attending Invalid diet
ell''i1es i r r to be able to intellig. ntly
adv - thle preparation of proper food for
their pa. ti. in the' lalrge, 4'alitfornia uini-

vesto --lark.lby and1 Stanfrd--the pro-
fessors ide themselves (on their ability to
(3o for the' msel \es on their friluent
camingii tri; s in th" interests of science.
amil '.Vi wi each 0oth r in the concoction
(o' "'sa'viry meiss's. The ranchman, woods-
mn.pn~i slama and miner who cannot
"ah 1It" satiSfactorily to himself andi his
frienrds r. ts um r~l a cloud of well-merited
(c3.1t'mpt. 4 Ine. of the best-known asso-
ciat' u judgs of Arizona ticlares that no
forensic t riuimph ever gave him half the sat-
isfattion that was affordedl when, storm-
stayed inl a ('olorado mining c'amp. he
turn d (lit a1 hatch of doughnuts for Christ-
mas that elicited the unqualified approval
of the entire campi.
The woman who makes a practice of tak-

lag lemon ju(ice clear for the benetit of her
complexion is making a serious mistake,
It injures the teeth and is injurious to the
stomacl(h as well. Diluted with water, the
acill of the lemon Is exceedingly benleficial.

Whlile the traditional plum pudding
wrI tithed In flames is ulsuatlly served at
(Christmas, onte of the many varietles of
i.1 puidings or creams is considered spe-

e'ially~appiroplriate at New Year. Some of
tli, I desserts have been known in France
smree the day of Crhateaubriand. Here is a
recipe for a dielieious fruit cream as given
by Mrs. Al'ce Gillette. one of the best cook-
ing teachers in the country: Three cupfuls
(f milk. One dup~ful (If cream, one large, deepyellow egg, two full tablespoonfuls of flour,
(one cu~pfuIl of suigar, one level tablespoonful
of gelatine hif the pudding is to be molded),
one- half lpound (of English walnuts (ineas-uredl in the shell), one-Iluarter pound of
igs. Soak tihe gelatine in a little of the
ciid milk. saving three more tablespoonfuls
off the milk to mix with the sugar, flour and
cgt. Ili at the milk to near boiling, and stir
in gradullally the flour, sugar arnd egg,
stirred ini the cold milk. When the cus-
tard is cooked add the gelatine, the cream
andlurie teaspoonful of va~nilla and freeze.

iihe frozen and ready to pack, remove the
dash1 r. add the chapped figs tand nuts arid
beat thoroughly with at large wooden spoon.
It In emptying this from the mold It sticks,
iut a towel wet in boiling water over the
mold to loosen it. Then, if It looks creamy,aet on the ice a few moments to harden.
If you wish a tutti frutti ice cream with-

out the trouble of making the cream at
home, youl can buy a quart of v'anilla cream
and ai pint of pistachio cream at the con-fection~er's, and pack with the fruit your-
self. Ornament a two-quart ice cream mold
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with candied fruits, cherries, apricots, cit-
ton, peaches, angelica, etc.. well steeped in
a warm kirschwasser sirup. Over this
spread your pistachin cream, then finish
filiing the mold with the vanila cream mix-
ed with a gill of l-irschwasser and candied
fruits cut small. Close the mold tightly.
putting a layer of paver tetween the mcld
and the cover, a::d imbed in salt and ice
for at.least two hcurs before serving.
In this season of good fellowship. ex-

pressed in countless "teas" and receptions,
the small cake plays no inconsideralde part.
and the hostess who can furnish something
new and home-made in this line may be
sure of sco'ring a success. Ginger pound
cake is an old Nantuekt dainty that has
never lost its prestige on the island, but is
little known outside. Cream together one
peund of sugar and a half pound of butter,
adi one pound of flour, one teaspoonful of
ginger and six eggs, whites and yolks beat-
en separately. .Bake very thin, in square-
cornered pans. As soon as taken from the
oven sift fine sugar over it and cut into
squarcs and diantonds.

Peanut wafers, while not especially new.
are always welcome. Make ready two
quarts of peanuts, shelled 'skinncd" and
chopped or pounded. Beat to a cream one
cupful of sugar and onc-half cupful of but-
ter. Add thrce-quarters of a cup of milk,
two small cnpfuiq of sifted flour. and one
and one-half ,easpoontuls of vanilla. Butter
a tin sheet, or the bottom (outside) of a
dripping pan, and spread the dough over it
in a thin layer, using a knife or spatula.
Sprinkle thickly with the nuts and bake.
As soon as removed from the oxen, cut in
squarts and take from the tin.

Almond macaroons are made in this way:
Beat together the whites of three eggs and
a half cup of powdered sugar, adding the
sugar little by little. Then whip in half
a pound of almonds, blanched, dried and
pounded to a paste, with one teaspoonful
of rose water and a half teaspoonful of
almond extract. If too soft to be shaped.
add a tablespoonful of flour and roll into
balls the size of a walnut. Flatten with
a spoon, line a broad baking pan with but-
tertd white paper, and place the macaroons
on it some distance apart to prevent their
running together. Sift powdered sugar over
them, and make to a delicate brown.

Here is a reliable recipe for the spice
fruit cake you ask for: One cupful of butter,
two cupfuls of sugar, four eggs, whites and
yolks beaten separately; one cupful of cof-
fee, thf-ee and one-half cupfuls of pastry
flour, one and one-half teaspoonfuls of bak-
ing powder, one cupful of currants, one-half
cupful of raisins, seeded and chopped; one-
quafter cupful of citron, sliced thin (all the
fruit must be floured to prevent its sink-
ing); two teaspoonfuls of molasses or melt-
ed chocolate; to color, two teaspoonfuls of
brandy; one teaspoonful each of nutmeg,
cloves and cinamon. Rub the butter and
sugar to a cream, add the yolks of the
eggs; coffee and flour sifted with the pow-
der. Beat well. Then add the whites of
the eggs, the floured fruit and spices and
mix into a smooth, rather firm batter; put
into a paper-lined cake tin and bake in a
siow, steady oyen. Anise cakes or sprinkles
call for a cup of butter and two cups of
sugar, beaten to a cream; three tablespoon-
fuls of sweet milk and two tablespoonfuls
of anise seeds. Sift two cupfuls of flour
and two even teaspoonfuls of baking pow-
der together three times; then beat into
the butter, sugar and milk. If the batter
is not as stiff as you can beat it, add a little
more flour, and turn out on a floured board.
Dredge lightly with flour and roll out until
almost as thin as a wafer. Cut into round
or oblong cakes, sprinkle with seed, and
bake. Caraway steds may be substituted
for the anise.

GLASS TABLE WARE.

Competition Among ~Mfanufacturer, to
Get the Best Designers.

From the Pittsburg Post. .

In spite of the assurances among the
tableware glass manufacturers that an

agreement has been secured to prevent a

price war after January 1, a good many of
the independent conecrns are looking for-
ward to a lively season in 1902. The meet-
ing of the jobbers during the present week
in this 'city and the partial exhibit of new

designs of glassware by a number of the
manufacturers resulted in the placing of
some large orders. It is claimed they were

placed at priecs below what has been con-
sidered the standard. There is a muttering
of discontent and a threat of breaking away
from the rules in force.
The chief point gained by the independent

concerns thus far, according to some of the
jobbers, has been their designing effects.
The trade seems to have drifted away from
the standard of greatest economy in pro-
duction, to the best designing for its strong-
hold. New designing departments have
been established in nearly all the plants,
and special efforts have been made to outdo
each comltitor.
One of the manufacturers said the race

among the trade for line designers and art
decorators has been so keen that the~best
of these had been stolen from one factory
by another, until scarcely one old hand re-
tains his position for any length of time.
Owing to this condition of affairs, it is

said that the larger companies have been
forced to rcorganize their departments con-
siderably. The National G:ass Company,
which inaugurated the competitive design
contest and offe red prizis last year for the
best art shown by. di signers, laid the
foundat ion for the presenat struggle for su-
premacy, and all of the other concerns have
followed the bhg concern with enthusiasm.
The result if the designers' work Is to be
exhibuited at the gene-ral display of all
manufaitturers, which takes pace here in
Janiuary.

Freight Tiraffie EXrtnnsIon.
From thle l'h iladelph In 1kerr.
The enormous concentration of Iron and

steel production In the Pittsburg district,
an a result of vast indiustrial combinations,
has createdl new problems in transportation
of more than local imp~ortanc~e. An output
oif heavy freight, every ton of which must
be handledl by railway calmpanies or river
steamship lines, has increased within six
years past from 40,00;( tons annually
to over ddGi3A0.00 tons in 100, with an esti-
mated total for 11901 of 73,250,000 tons. Of
this the railroad companies must carry all
but about !i,0mO) tons. The latter figure
Is nearly the. full annual carrying capacity
of the Ohio river outlet to gulf ports, so
that any increased traffic must be provided
for by existing railway transportation com-
panies. Instead of declining, as was antici-
paled last year, the ioutward movement of
freight from the iron and steel center keeps
evetn pace in advance, and would clog the
channels of transportation but for extraor-
dinary efforts by railway managers to re-
lieve the situatian.

Badein-Powecll's idea .for Cavalry.
From the London F~press.
Bladen-Powell's brain is never still. H~s

versatile nature Is ever improvising and
improving. The stern needs of war have
shown him many plans to help cavalrymen
In action, and one of the most important is
a method to hold horses In action against
stampeding. He has just been asked to
submit his plan to the war office. The Idea
Is simplicity itself, and, seIng that It al-
lows every man to go into action, has been
favorably received by the war office of-
fic'ais. The system Is that of leaving the
reins simply undone on the offside of the
horse's bit, the nearside being left fastened.
The rein Is then fastened to the nearside
stirrup, so as to give just sufficient pulling
power on the horse's mouth to keep It
maying in a small circle, if it is inclined to
move at all. In this way, it will be seen
that -all possibility of a stampede is done
away with, as the horse cannot move In a
straight direction.

Danger in Too Much Study.
From Leslie's Weekly.
A writer in the Medical Record sounds a

wise and timely note of warning in regard
to dangers of rushing young children too
rapidly through their s'tudies. He declares
that our modern educational system is
greatly at fault in laying too much stress
upon examinations, anSI in developing the
minds of children too often at the expense
of their vitality and health. The stress of
modern education, he says, has enormously
taxed the brains of children by the multi-
plicity of studies. Children cannot assimi-
late the ideas in widely differing depart-
ments of knowledge at one and the same
time. The effort to do so deranges in many
instances the entire nervous system -of the
child. The so-called nervous child is not
only not normal, but may be the victim of
the education methods of the present day.

"Is your friend Writem a literar-y man?"
"Oh, no; merely a successful novelIst-

Table and Kitchen. I
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Vegetable Soups and Piteen and the "
0

Comfort They Gite. b
s
y

When vegetables are rnne into soups,
for which almost any vegetable is suita-
ble, the digestibility is' greaily increased, tl
while the fced value is rot lessencd. The b
most highly nutritious of this class of foods p
are made from the leguminouis vegetables,
which are known under t+i0 general term of
pulse, including peas. bcans, lentils etc. ti
This class of vegetables retqu!i-e fat only to n

make them sufficient for a co' iplete meal. b
The perc(n-tage of proteids contained In a

the three mentioned pod-bearing vegeta- y
bles Is much larger than that of meat.
While the quality is not the same it is in
no wise inferior, and the proteid needs of
the body-the tissue-building-can be sup-
plied by these, as is proven by the physical
condition of those who, from necessity or

choice, depend largely on the legumes to
furnish these necessary elements of food.

The Digestibility of Vegetable Soups.
In order to make these soups perfectly di-

gestible for indoor workers as well as for
those who live an out-door life ani are

more vigorous, the large amount of cellu- 1
lose of the tougher sort must be subjected
to a thorough slow and continuous cooking
to free it from the proteid and starch of
the vegetable.
The older vegetables are usually utilized

for such soups as purees, so that the skins
and tough cellulose may be eliminated by
the sifting process necessary for these
soups.

Plain Vegetable Soup.
These may be made entirely of vegeta-

bles; the broth supplied by browning the
vegetables In a little fat or butter, adding
water and cooking as gently as possible
for at least three hours. Or the vegetables
may be cooked slowly In a very little water
and the broth from scraps of meat and
bones added to it.

Cream of Vegetable Soups.
A cream of vegetable soup Is a very thin

puree. The vegetables are cooked until E
very soft and then pressed through a col-
ander or sieve. Peas and beans need a

very fine sieve-such as comes for this pur-
pose. The water in which the vegetables
are cooked with the addition of broth or
stock with vegetable pulp and seasoning
and a slight thickening of flour and but- I
ter make the puree, and the addition of
milk or cream to these makes the cream of
vegetable soup. Peas, beans and lentils are
sufficiently nourishing without the addition
of milk; a little cream may be added if a.
cream soup is desired. The flour or corn,
starch is used to give the soups a creamy,
smooth consistency and prevent their set-
tling. The flour or starch and butter are
thoroughly blended together and this is
called the "binding" that holds the solid
and liquid parts together in soups or
sauces. Egg beaten with cream is often
added to these soups to make them richer.
The egg and cream are put Into the soup
tureen and soup poured over them.
The Proportions Used in Making These

Soups.
The general proportions are one quart of

liquid, water, stock, broth or milk; two cup-
fuls of the vegetable pulp, two level table-
spoonfuls of butter, two level tablespoon-
fuls of flour, a level teaspoonful of salt and
pepper to taste. Whenf using starch flour
mix it with cold water instead of butter.
Corn or wheat starch is used in cream of
tomato soul), as they make a clearer soup
than plain flour. Cold cooked vegetables
may be used for these soups. They should
be moistened with hot liquid-so they can be
rubbed through the sieve or colander. If
the water in which they were boiled has
been thrown away use freph broth, or
stock, or hot milk. Measure the cold vege-
tables before adding the liquid to them In
order to determine how much to use. If
the soup recipe calls fora larger quantity
of flour than butter it should be made in a
double boiler, the liquid made. hot and add-
ed gradually to the mixture of flour and
butter until it is liquid ald .smooth; then
return to double boiler and reheat.

White Bean Soup.
Soak one cup of white beans over night in

lukewarm water. In the morning drain,
place in a baking dish with five pints of
boiling water. Cover and let them cook
gently for five hours, or until they are very
tender. When done rub them through a
sieve; add a tablespoonful of tapioca-if the E
pearl Is used-soak over night. Add enough
water or stock to make the soup of proper
consistency and a tiny pinch of powdered 1

thyme with salt and pepper to taste and a
piece of butter the size of a walnut. Let d
cook gently for half an hour. A

Vegetable Soup. T
Put any bones left from roast beef in a do

soup kettle with a small, thin slice of ham
cut into strips. Cover with as much water tI
as is needed for quantity of soup to be b]
served. Set over the fire and when It boils si
add potatoes, carrots, celery, a small onion, n,
a small head of cabbage and a yellow tur- ir
nip. Cut all the vegetables except the
onion Into small pieces. Cook gently fore
two hours and a half, then remove the E'
bones; season to taste and serve. el

Another Vegetable Soup. h
Chop fine three onions, three carrots, Ir

three turnips; put Into a soup kettle with s<
three quarts of boiling water and simmer "

half an hour, then add a cabbage chopped~
fine and a pint of stewed tomatoes. When ki
green vegetables are in the market add one al
or two green bell peppers chopped fine,
catrefully removing the seed. Add a bunch a'
of sweet herbs and let the soup simmer for ni
twenty minutes, or until the vegetables are t
tendler. Press through a sieve, return to 5C
kettle, bind with the flour and in propor- sI
tions given above; add a teaspoonful of ul
sugar and a cup of sweet cream If you w
have it and let It boll up; season to taste se
with salt and pepper. n.

Julienne Soup.-
Cut one medium-sized carrot into shreds

or fancy shapes with a vegetable cutter;
also a small turnip; chop a stalk of celery, 0
a core of lettuce and an onion rather ..ne. 0
Fry the onion a delicate brown in a little
butter, then add the carrot, turnip and cel-
ery. Add to them a teaspoonful of sugar
and cover with a pint of boiling water and a
simmer until tender. Then add one quart t
of brown stock, a cup of peas and few 1i'
green lettuce leaves shredded; season and atheat very hot and serve.

Tomnato Soup-.t
Cut quarter of a pound of raw ham into 0t

small pieces and fry brown with a small oj
onion; add a can of tomatoes, a small bay ar
leaf and a stalk of celery. Simmer for fif-t
teen or twenty minutes." Then press
through a sieve; add a' quart of stock and th
let It boil up; then season tvith salt and he
pepper and a teaspoonful of sugar. If the ye
tomatoes are very sharp add as much soda Tl
as you can put on a ten-eent piece, dis- de
solved in a little warm'water. pt

Onion and Cuenunber Soup. et
Take three good-s'ized cuctunbers and two

white onions; peel and slice them. Cover le,
with a pint of boiling water and a pint of W
white stock, chicken or veal, and simmer e
for one hour; then rub through a sieve. tKeep hot while you scald a -pint of milk' In D.
a double boiler. Pour thist. over a 'paste
made of two tablespoonfulli of flour and
one of butter; return to' double boiler and
add the vegetable pulp! %eadejn to taste andF
let cook a few minutes, Serve with crou-
tons.-

Bisque of 'uritp.
Put one pound of soup meat Into a kettle

with one quart of cold water; add an onion ta
and four good-sized yellow turnips and ~
simmer for one hour. *Then press the veg- p
etables through a sieve; return to the ket-tle, add one pint of milk, sdason to taste
with salt and pepper, bring to boiling pointand serve. i

Puree of Peas. fe
Canned peas can be used for this. Add e

one quart of white stock of water, to one sh
pint of peas; a slice of onion, a small bay m:
leaf, sprig of parsley and a small sliced d
carrot. Simmer until the peas5 are quite a
soft, then press. through 4, sieve; return to
the saucepan, season with salt and p-epper
and let it boil uip. Add a cup of cream or
.a tablespoonful- of butter :and- serve. -: A

rsprig of fr'esh mint added 'to' the pe In-
stead of the onion and bay leaf gives a
pleasant flavor. t

.Cregan of Cos's leup.

ith one and one-half- pints of water and
mmer gently for an hour. Then press
irough- a sieve. Scald one and one-half
Ints of milk and pour over a "binding"
iade of one tablespoonful of butter and
ae tablespoonful of flour. Return to dou-le boiler, add the corn pulp, season with
Lit and pepper: add half a cup of cream if
3u have it: heat very hot: take from the
re and add a beaten egg just before serv-
kg. The cream may be whipped, and it.
ith the egg, put into the soup tureen and
te puree poured over them. The egg may
?omitted, also the cream, if you desire a
ainer, less expensive soup.

Boiled Fowl.
When fowls and turkeys are old and
ugh the better way is to boil them until
early done, then put them in the oven to
"own. This will make them tender, juicy
rid almost as fine-flavored as the roasted
3ung chicken or turkey. But many con-
der boiled fowl rather insipid when not
nished in the oven.

Menus.
SUNDAY.

BREAKFAST.
Jellied Apples, Cream,

Frizzled Ham, Cream Gravy,
German Fried Potatoes.

Waffles, Maple Sirup.
Coffee.

DINNER.
Clear Soup,

Roast Duck, Giblet Sauce,
Currant Jelly,

lashed Turnips, Baked Sweet Potatoes,
Waldorf Salad.

Orange Fritters, Wine Sauce,
Coffee.

SUPPER.
Creamed Lobster.

Tomato Jelly and Nut Salad,
Canned Fruit, Cake,

Cocoa.

MONDAY.
BREAKFAST.

Fruit.
Cereal, Cream,

Boiled Salt Mackerel,
Creamed Potatoes,

Toast, Coffee.
LUNCH.

Duck Salad, Olives,
Cottage Cheese. Wafers,

Orange Jelly. Cake.
Tea.

DINNER.
Cream of Potato Soup,

eef Steak Pie, Sweet Potatoes,
Cabbage Salad, Boiled Dressing,

Pumpkin Pie, Coffee.

TUESDAY.
BREAKFAST.

Fruit.
Cereal, Cream,

rolled Chops, French Fried Potatoes,
Milk Biscuit, Coffee.

LUNCH.
Tomato Soup,

Ham Croquettes, Cream Sauce,
Stuffed Potatoes,

Stewed Fruit, Little Tea Cakes,
Cereal Coffee.
DINNER.

Cream of Pea Soup,
Roast Saddle of Mutton,

Mashed Potatoes, Spinach,
Beet Salad,

Cranberry Trifle, Coffee.

WEDNESDAY.
BREAKFAST.

Fruit,
Cereal, Cream,

Plain Omelet, Bacon,
Griddle Oakes, Honey,

Coffee.
LUNCH.

Bean Puree,
Fried Smelts, Sauce Tartare,

Combination Salad,
Cheese, Wafers,

Cereal Coffee.
DINNER.

Clam Broth,
Chinese Ragout, Rice,

Candied Sweet Potatoes,
Fruit Salad,

Cheese, Wafers,
Coffee.

THURSDAY.
BREAKFAST.

Sliced Bananas and Oranges.
Meat Cakes, Brown Sauce,

Baked Potatoes.
Toast, Coffee.

LUNCH.
Macaroni Balls, Cream Sauce,

Sardine Salad,
Apple Custard. Cocoa.

DINNER.
Vegetable Soup,

Chicken Pot Pie, Rice Balls,
Creamed.Onions,

Lettuce,
Prune Whip, Coffee.
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TEETH IN WARFARE.

ngland's Experience in Africa Shows
Need of Military Dentistry.

um the IEdotn Pall Mal Gazette.
After twenty-one months' fighting four
!ntal surgeons have been sent to South
frica to attend to the teeth of the army.
hus does the war office put forth stupen-
)us efforts to atone for past ineptitude.In an army of a quarter of a million men
ese four surgeons should be kept tolera-
y busy. No soldier who has campaigned
x months in Africa will, if he be wise,
,glect a chance of having his teeth exam-
ed. Each surgeon therefore wilt have a
lentele of 62,500O officers and men. As-
iming that on every day of the week. in-
uding Sundays, thirty men are treated by
tch dentist, the teeth of the army will
tve been overhauled and the work of fit-
g, excavating and filling completed in
mething over sixty- nine months. It
iould console a man on active service suf-
ring today from toothache in a precious
olar, which he can ill-afford to lose, to
tow that he will not be troubled with the
ronizing pain later than April, 1907.
in the unequal struggle between trek ox
id biscuit on the one hand and mere hu-
an teeth on the other, not 5 per cent of
e men of my company came through
atheless. In many cases the damage was
Ight; in others, where the teeth were nat-
-ally weak and brittle, the mischief done
as irreparable. Even with an average
t, straining on an average biscuit, you
ver felt quite certain which would be the
'at to go-your teeth or your biscuit.

The Nation'. City.
"It seems to me that the present condition
the water supply of the city," said one
the winter residents, "will convince Con-
ess that the present is not the time to
onomize in appropriations for completing
filter system. All the members of the na-
mal legislature, as they are obliged to

'e here during the sessions of Congress,

e, of course, affected by local conditions,
is demonstrated just now in regard to

e water, and this only furnishes an-

her illustration of the fact that is rec-

nized by all who have given the subject

.y thought, that this is a national city in
e sense that it is the home of the na-

mnal government and under its control. At

e 'same time there are people who make
eir homes here and whose interests are
re, constituting a community that is

arly growing in numbers and importance.
tese people pay taxes, as do the resi-

nts of other places. It is therefore ap-
rent, as I work it out in my thought,
at here in Washington there are two
ments of what is known as civic feeling.

le comprises the members of the national
rislature and the other the residents here.

hat is needed, in my opinion, in thbe pres-

t financial emergency, is united and bar-

inious action on the part of both, and in
at event the best interests of the entire
strict will be subserved."

Beyond Classifleation.

rm the Iouisville Times.

r'he dodo will bite, the worm will turn.

Lt one fashionable boarding house a young
ly who daily ate hash with, the other
eats, acquired quite a reputation for odd

ble manners. They were unique, She

mId haul any dish she fancied up to her

tce and eat it, regardless *of the ugly

tnces of the others. They might cry out.
[elp, help, belp, or help wanted."~ despair-1

ely, but they never got it:" One morning

breakfast her mamma saw a stern look
disapproval on the face of a new board-
a swell young man. "Mr. Hightone,"~
began, suavely, "I trust you will pardon, daughter's bad manner."'Bad manners,"~ exclaimed the indignant

de, "wghy, she hasn't any manners at

RomestIPrtd.
mn the Chkias Tribune.
'Did you see thos bright thing I had in

e last issue of the Bllustrated Screamer?"

Not that I know of. What were theyP'MIl of them.; I fornish the colored inks'

The h LabelisProo
-and the -

only proof 'z
--of the

S- CORBYS%0
genuine Y

"6Mo(theSr'sEra"
-Don't accept the loaf without the Wabel.
It is proof of the genuine-the guarantee
that you are getting "Mother's Bread."
-"Mother's Bread" is on sale at almost every gr~ccrv in
the city. It is utterly impossible to get a stale loaf of
"Mothcr's liread," because we deliver it fresh three times
a day. and if any loaves are left over we take them away.
Seldom any left, though.

"Mother's Bread" is displacing the
made=at=home bread in thousands of
homes, because it Is better than any home-
made bread ever baked.

A scientific process, protected by letters patent, en-
ables us to develop at least 20% more gluten in "Mother's
Bread" than was ever before possible. It is this wealth
of gluten that makes Mother's Bread so healthful-so nu-
tritious-so wholesome.

Make up your mind to try "Mother's
Bread." Don't be deceived by Imitations.
Look for the label-it's positive proof of
the genuine.

Grocers Speak Well of "llother's
Bread."

"A Story Without Outsells All Others. Three Times as
Words." I handle GO loaves of Much.

"Here's a picture without 0Drby's Mother's Bread every "Now gi V E three
9 words--Mr. B. F. Craycroft day. which In more than I loaves of Mothers Bread.

and myself. We both eatat Inand y~ef W boh et sll of ny the kid, nd counter;' .' , H anfo.rd's
Mother's Bread. We tip the Iconsider It the twat bread store, hen another little
.scales something over two we aell. Vin had gone away sith her
hundred pounds each now. A. J. lit C.HES & BRO. l
If we stopped eating Moth- th and L ats. n.w. Ut a t. r r hil
er's Bread we would drop Mr. Sanford was saying. -I
down to about one hundred sl three times as raiw'h of
and thirty-six." h Corby's o read as I do of any
"Then you think it oC rys Wtr fie-ent bread, and If

"Then~~~~~~~~~~~ ha hn tt ohrs ra ic tws bdn't two or three friendspretty good bread-." ?the "g btainvsI
"Eighteen edrat, sure." never bad a complaint; trade could sell twice a n,-h as
"Sell a good deal of it?" I do is I th, aa
"About 90 per cent of our GEO. SUIVAN, loaf of Mother's Bread."

bread trade is Mother's 12th and T a..w. And after ie had been
Bread. IHere's a story that supplied Mr. Hanford wet
tells the virtue of Mother's on: "The ali of Mothers
Bread. A customer catue Bread Increase* with we

A in one day and said: ' a
.don't want any more Mdoth- HadesFf "isve rigt "Thes"bedo
.er's Bread. My boarders eat a Day, the niark't '"
too much of it. They eat It It must be. The proof of
like cake. I run a boarding We handle Corby*# Moth- the bread Is Its sale. Far-
house. It would ruin me.' er's Bread. aout fifty loaves fles that tity"Did she stop," per day It gives the beet Bread won't take sty wtlr

"Yes, stopped'and switch- satisfaction. ant I think It even If the at.ni a an
e d la 'Isthe beat iread made. cloned.*'"tl

J. C. CniACOrr. P ILtXVt (.EO W. SA l
12 COstu ntes 1158 ltheat. w 41snd N mu

Corby's Motder Ba kery.

ALWAYS ASK FOR

WALTER tAhK[ S
COCOAi 1Cl OLATE

LOOK AT TIHE ARELOS

15hadL-t.nw

Wehv0ade ob'

WALTER BAER &SULL miAN,
'-t4ORCHSaERDay.
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o tel. Tey ay tey now t istintivly. reigio th tore.hen uar not et

oth ug o nl yteloso te etnt p ea r'snfac la te ers
Mr. yth fe"o t.I sovou aebe act a noth wa inag. ''a

hat contereitnotemus be idey ci- te ujabtheeH weree to cas e ofmu'

Iosacutretapa hn t eci-tani h inan the lasr three rioniswielypulihed Tos wh ae ouryersi h statlng. gimiea
ikei... sufer y taingcounerfit ntes bou couldt years twae passe ne-

Ik tterbsns obeo h oku w on E dgis of i."s genstat bhy
or nw oeswhih ae son dstiguih- dayof etr butio was coeioth."ie olw

lbeb oeesl icvrdmr, eao h odds ai f 1ther'e wereat.''Steler knws ofjust hat dnomin- tim at last afterU The wa enn
ionsare he ountrfets, nd jst heremolsteoove the h surae of Indither'o
o lok fr th tel tle mrks Hedetets arnd a iverhod byomrrise wthei fe-

Iosamspsedwr.I snopriua auei a hir head betybe-

tbreycontrfit resoeailsetctde.swokngorbegig

beas nsm-fuete r lotA ahTu iled, onha bveuye Mthe
Lead themai proecton o th pubic.der itsh rler pecton taeanyse te

letninenots ae- ngave an prnte th entla eve year Sthe gures are
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